≡AMERICAN CAFÉ≡

Welcome to our café! We are glad to see you and hope you will become a familiar face if you are not already. We strive to buy local, fresh, natural products free of high fructose corn syrup and trans fats. Also, nearly all of our dishes can be modified to accommodate your food allergy or gluten intolerance. We gladly accept all forms of payment, including cash, check or card. If you have none of the above we might consider trade or a few hours at the dish station. Please note: consuming raw or undercooked meat, seafood or egg products can increase your risk of food borne illness.

(   STARTERS   (
Bruchetta $8.50
Grilled sourdough baguette topped with diced fresh tomatoes, fresh basil & garlic.
Fresh Cut Fries


Single $2, Double $3.5, Bronco Size $5
Garlic Herb and Cheese Fries $6

Sweet Chili Shrimp $10.00
1\2 pound of panko breaded butterfly shrimp tossed in a sweet and slightly spicy sweet chili glaze.
Band of Samurai  $10.50
A trio of Fried Wonton shells filled with Japanese flying fish roe and French boursin cheese. A melding of cultures that will leave your taste buds screaming like a house filled with drunken geishas.
Mozzarella Ala Caprese $7.95
Vine ripened tomatoes layered with fresh mozzarella cheese and basil leaves. Drizzled with an herb and honey balsamic vinaigrette.
Calamari $8.50
Lightly breaded bits of squiddy delight that are tossed abruptly into a vat of boiling oil, just because they taste good. Goodbye cruel world Goodbye…
Mussels Diavalo $12


One pound of fresh Penn Cove Washington mussels sautéed in a savory white wine saffron stock served with grilled ciabatta.

(   SALADS   (
Chef Salad $10.50
A classic combination of hard salami, roasted chicken, bacon, hard egg, and tomato topped off with blue cheese crumbles and tossed in a creamy blue cheese peppercorn dressing.
House Green Salad $5
A mix of fresh greens tossed with our house vinaigrette and topped with cucumber, radish, and julienned carrots. Top it off with grilled shrimp $4, beef $5, or chicken $3. Half size $3.

Caesar Salad $6
Crisp romaine lettuce tossed in a Parmesan Caesar dressing, topped with Pecorino Romano cheese. Top it off with grilled shrimp $4, beef $5, or chicken $3. 
Half size $4. 
South West 

Grilled Chicken Salad $8.50
Crisp romaine lettuce tossed in a spicy SW ranch dressing. Served up with grilled chicken, tomatoes, bell peppers, corn and topped with crispy tortilla strips. 

Island Asian 
Chicken Salad $9
A generous serving of romaine lettuce tossed in coconut lime vinaigrette topped with sweet chili chicken, grilled pineapple, dried mango, and red bell peppers, finished with Thai spiced macadamia nuts, and crispy Asian noodles.
(   PASTAS   (

All of our pasta dishes are preceded by a small house salad. Substitute Caesar salad for $2.

Pollo Marsala $12.75
Tender fillets of grilled natural chicken, sautéed with portabella mushroom and roasted garlic in a savory Marsala wine reduction. Served with angel hair pasta. 
Capelleni Fresca Pomodoro $9.75
Tender capellini pasta tossed in extra virgin olive oil, with fresh tomato, garlic and herbs. Finished with a squeeze of fresh lemon. Add shrimp $4 or chicken $2.
Fettuccine Alfredo $11.50
An all-time favorite, fettuccine pasta strands tossed in a creamy white wine cream sauce. Add shrimp $4 or chicken $2.
Ravioli del Giorno $Ask For Pricing
Check with your server for today’s selection of stuffed ravioli pasta.
Spagetti ala Puttanesca  $13
Fresh made pasta sautéed with kalamta olives, tomatoes, caper, garlic and feta cheese, finished with white wine and, citrus and chili infused olive oil.      Add shrimp $4 or chicken $2.
Pollo Penne Toscana $14
Slow Roasted natural chicken breast sautéed with corn, tomatoes, and peppers, tossed with penne pasta and fresh mozzarella cheese in a Tuscan balsamic glaze. 

Penne Arribiatta $10.50

Penne Pasta tossed in a traditional spicy tomato sauce. Topped with Pecorino Romano cheese.
Add shrimp $4 or chicken $2.
(   ENTREES   (
All of our entrees are preceded by a small house salad. Substitute Caesar salad for $2.
Oregon Berry Glazed 
Pork Chops $12.50 single $16.50 double
Center cut pork tenderloin chop glazed with a sweet yet spicy Marion berry glaze. Grilled to perfection then served over grilled polenta and vegetables. Add a skewer of shrimp for $4.00.
Beef Stroganoff  $16
Tender strips of Black Angus sautéed with mushrooms and onions in a beef red wine demi-glace then finished with green onions and sour cream. Served with steamed red potatoes.
Fish and Chips $12.00
Flaky beer battered fish filets served up with fresh cut fries and our house red pepper aoli.
Cioppino Sevilla $Ask For Pricing
Our Chef’s version of this bay area seafood stew. Tender fresh shrimp, mussels, calamari, and fish, simmered in a savory saffron white wine tomato stock. Finished with Pecorino Romano cheese and grilled cibatta bread. A bib is recommended.
New York Canal Strip $22.00
Hand cut and trimmed, this 12 oz Certified Angus New York strip steak is grilled to perfection and topped with rosemary roasted garlic butter. Served with roasted potatoes and the vegetable of the day. 
Add a skewer of shrimp for $4.00.
 .
